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SECTION II: The floors of all locker plants shall be constructed of con-
crete or other equally impervious and easily cleaned material and shall
be of smooth construction, properly drained, provided with trap drains
and kept in a clean and sanitary condition at all times.
SECTION III: All walls shall be constructed of concrete or other equally
impervious and easily cleaned material and shall be smooth and kept
clean.
SECTION IV: Chopping blocks shall be scraped daily. Chopping blocks
and counters must be thoroughly scoured; all knives, saws, and other
implements must be washed thoroughly each day, sterilized, and main-
tained at all times In clean condition. Facilities for proper sterilization
and scalding shall be provided.
SECTION V: All meat that has become tainted or attacked by putre-
factive bacteria shall be removed from the premises at once and destroyed,
and shall not be stored in any locker or refrigerator.
SECTION VI: All lockers and refrigerators shall be kept clean at all
times, and maintained at temperatures recommended by the United States
Department of Agriculture.
SECTION VII: Convenient hand-washing facilities shall be provided,
Including warm running water, soap, and approved sanitary towels. The
use of a common towel is prohibited.
SECTION VIII: All food such as milk, meat, fish, vegetables, poultry,
or fruits shall be kept free at all times from contamination by dirt, dust,
insects or domestic animals.
SECTION IX: The plant shall be provided with an adequate supply
of water under pressure from a source and in a manner approved by
the State Board of Health. This supply shall be used for all operations
of the plant. Hot water In sufficient amount for all purposes shall be
available at all times when the plant is in operation.
SECTION X: No person shall be employed in any locker plant while
afflicted with any communicable disease and employees must be free
of any open cuts or lesions.
SECTION XI: Employees preparing food products must wear clean,
white, washable oversuits or aprons, etc., which must be kept clean.
Female employees must wear clean, white, washable caps covering their
hair. Employees shall keep their fingernails clean. They must wash
their hands before commencing work and after each absence from their
work.
SECTION XII: All locker plants shall be provided with containers of
such construction and dimensions for the reception of all garbage, refuse,
offal and decaying vegetables; and they shall be water-tight, made of
galvanized iron or tight wood lumber, and provided with a suitable
cover, which must be kept properly adjusted at all times so as to protect
the contents from flies, insects, rats and animals. All garbage or refuse
containers must be emptied at least once daily. These containers shall
be so constructed as to be easily cleaned, dried, and aired daily.
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